


(781) 286-8176 


* FAX (781) 286-8369 


FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 




Each violatiorf checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 


violated. Non-compUance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent heaith hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

D 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
n 4. Food and Water from Approved Source 

Q 5, Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

Q 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/ Segregation/ Protection 

O 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Q 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17, Reheating 

□ 18. Cooling 

G! 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


_23, Management and Personnel (fc-2)(590.003) 

_24. Food and Food Protection (fc-3)(590.c»4) 

_25. Equipment and Utensils (fc- 4 )( 590 .oo 6 ) 

_26. Water, Plumbing and Waste (fc-5)(590.006) 

_27. Physical Facility <FC-6)(590.007) 

_28. Poisonous or Toxic Materials (Fc-7)(590,oo6) 

_29. Special Requirements ( 590 . 009 ) 

I I 30. Other 

S: Si0lnMptc(Fotnt€-t4.floe 


Number of Violated Provisions Related V 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an insfJection 
today, the items checked Indicate violations of 105 CMR 
SOO.QOO/federal Food Code. This report, when signed below 
by a Board of Heaith member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-tNSPECTIQN: 




























City of Revere 

(781) 286-8176 
FAX (781JI 286-8369 


FOOD ESTABLISHMENTnNSPECTION RE 


Name >-t •,"• • 'f 


BOARD OF HE;a:JH 

249^1 firbadway'^'''' 


lO"/ i '.:,: jJc7a>d/: 


Address 

/S t^er^a^T' 

Telephone 

1 H 1 ■ 

Owner 

RPS 

Person in Charge (PIC) 

Inspector 




Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. '/\lon~compf!ancB with: 

Violations Related to Foodborne Illness Interventions and Risk Factors <Red ItemsV Anti-Choking Tobacco 

Violations marked may pose an irhminent health hazard and require immediate corrective 590.009 (E) Q 590.009 |Fj □ 

action as determined by th'e Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Kribwledg'eablo /Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Fpod'Employee and PiC 

□ 3. Personnel with jfifertip’ns Restricted/Excluded 

FOOD FROM APPROVED SOURCEi / 

[3 4. Food and Water frofrivApiprpvediSource 

n 5. R'ecelvin^Cgndjtidn \ ''' 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Confyrrinahce with;Appi*oved^-^ Plans 

PROTECTION FROM CONTAMINATIQN. ; 

□ 8. Separation/Segre^'^tib’n/Protection 

_ • I.-'. : , ■■ti ' \ -'j i. ■ }' 

□ 9. Food Contact Surfaces Gleaning and Sanitizing . 

Q 10. Proper Adequate Handwashing ^ 

n 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical^G) violations marked must be corrected 
Imnriediateiy;or with1h''i;0 deys^^ determined by the Board 
of Health. Non-critiCal (N) violatibhs must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


_23. Management and Personnel (Fc-2K50O.oo3) 

_24. Food and Food Protection (FC-3)(50O.OO4) 

_25. Equipment and Utensils {FC-4)(390 .oo^ 

_26. Water, Plumbing and Waste (FC.a){seo.cx)6) 

_27 :1 Physical Facility^ - (FC-6){990.007) 

_28. Poisonous or Toxic Materials (Fg-7){500,oq8) 

_29. Special Requirements (S90.Qoe) 

I 30. Other 

S; SMnapwftFormS- fCtfoe 


□ 12. Prevention of Cohtarnihatibn frdrh Hands 

□ 13. Handwash Facilities 

• '-■/I ■ li" ■ . - ‘ . 

PROTECTION FROM CHEIVIIGALS. 

□ 14. Approved Food oh’Color Additives 

_ ^ -I h'- ■' 

□ 15. Toxic Chemicals . , 

TIME/TEMPERATtIRE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17, Reheating- ' 

d 18. Cooling 

Q 19: Hot .ancJiCo|d Hotding.-.r. ^ ' 

D 20. Time As a Public Health Control 

T • - V,', Vi; ;)•' ..,,5 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

D 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consurh,fi,p.Adv(sories 

Number of Violated Provisiohs Related L 
To Foodborne lllnessesdiiterventions (^/J 

and Risk Factors (Rsdiltems 1-22): t 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in sus^nslon or revocation of 
the food establishment permit and'ce^ation of food 
establishment operations. |f aggriey^ by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of, Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
















|/24 k roodcode/nar <toc 





oiiy or i\evere 

(781) 286-8176 
FAX (781) 286-8369 


FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 





of InsDcctlon 

0 Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
m Caterer 

□ Bed & Breakfast 

Permit No. 

®Routine 
lU Re-inspection 
Previous Inspection 
Date: 

G Pre-operation 

G Suspect Illness 

G General Complaint 
G HACCP 

G other 



Telephone 

Owner 

HACCP y/N 

Person in Charge (PIC) 




Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s^ 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Inteiventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

Q 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

Q 8, Separation/Segregation/Protection 
n 9- Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

G 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 

G 17. Reheating 

G 18. Cooling 

G 19. Hot and Cold Holding 

G 20 . Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22 . Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 

S' S 90 ln 9 p 9 ClForm 6 - 14 .iloc 


c 

N 


















(FC-2)(590.003) 

(FC-3}(590.004) 

{FC-4)(590.005) 

(FC-6)(&90.006) 

(FC-e)(50O.OO7) 

(FC-7)(50O.OOe) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DATE OF RE-INSPECTION: 





Inipector*8 Signature 


PIC*s Signature: 



Print: 


MitJvieJ Uk^tU 


Print: 
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City of Revere 

(781) 286-8176 
FAX (781) 286-8369 
FOOD ESTABLISHMENT INSPECTION REPORT 



BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Name 


mn 




Telephone - 

Owner 

CPI 

HACCP Y/N 

person in Charge (PIC) 

Time 

In* 

Inspector 

_- 

out: 


^pe of Ooeratlonfsi 

Q Food Service 
Q Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

B Routine 
'O Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(5) and a citation of specific provision(s) 


vioiated. 

Violations Related to Foodborne Ijiness Interventions and Risk Factors (Red Items) 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 
Anti-Choking Tobacco 
590.009 (E) □ 590.009 (F) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
n 3- Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

G 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

0 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 10. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

D 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. (Dther 

S: 690lntpKlf-'orm^ t4.ifoc 


c 

N 


















(FC-2)(50O.OO3) 

(FC-3)(50O.OO4) 

{FC-4)(50O.OO5) 

(FC-5)(5e0.006) 

(FC.6)(590,007) 

(FC-7)(590.00e) 

(590.0C©) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 






Page ^ ofJ_ Pages 


i 













IC-t k foodcodc/rac dec 



oiiy OT Kevere 

(781) 286-8176 
. FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 






Telephone 


OTm 


Person In Charge (PIC) 




HACCP Y/N 


Time 2 A 
In; 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 



of Oocrationfs 


Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Perm It No. 




I 


of Ins 


outine 

□ Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisflon(s) 
violated. Non-compHance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

Q 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

O 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. .Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health . 

C [ N 

_23. Management and Personnel (fc-2){50O.oo3) 

_24. Food and Food Protection (FC-3)(590.004) 

_25. Equipment and Utensils (fc.-4)(590.005) 

_26. Water, Plumbing and Waste (FC-5)(50o,ao6) 

_27. Pfiysical Facility (fc*6)(59o,oo7) 

_28. Poisonous or Toxic Materials cfc-7)(50O.oo6) 


29. Special Requirements 


(590.000) 


I 1 I 30. Other 

8; SOPInaftoclFotmB't'l.aoe 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION; 
















I ^2-1 k rt:x}dcode/naf doc 










City of Revere 

(781) 286-8176 
FAX (781) 286-8369 


FAX 781 286-8369 

' Atn?r ■.*; '' , 

FOOD ESTABLISHMENT INSPECTION REPORT 

Name ^ n • i. ■ 

0 G> / __ 

Owner Qf^S ^ 

Person In Charge (PIC) /4 

_ - yny-T', ,*1 _ 

Inspector Lj 


BOARD OF HEALTH 

2^9R Brbadwdy 
Revere, MA 02151 





0 Food Service 

IS Routine 

Risk 

LJ Retail 

□ Re-inspection 

Level 

□ Residential Kitchen 

□ Mobile 

Previous Inspection 
Date: 

HACCP Y/N 

G Temporary 

G Caterer 

□ Pre-qper)^ipri 

G Suspect Illness 

Time 

In: 

I G Bed & Breakfast 

U General Complaint 
□ HACCP 

Out: IT >/j 

Permit No. 

n other 


---- W.. o 

violated. 

VLolations Related to Foodborne Ijiness Interventions and Risk Factors (Red Items) 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


■ Non-compHance with: 
AnthChoking ^ JTobacco 
590.669.(Ej □ 590.009 (F) □ 


FOOD PROTECTION MANAGEMENT.' - 

□ 1. PIC'Assigned:/Knowledgeable/Duties 

EMPLOYEE HEALTH 

h I 

□ 2 . Reporting of Diseasi^s by Pood Employee and PIC 

□ 3. Personnel with InfocUuns Rualrictod/ExLluded 

FOOD FROM APPROVED SOURCE ^ 

□ 4, Food and Water from Approyed'Source 

□ 5. Receiving/Cori'ditidh' 

D 6. Tags/Records/Accunacy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION;-,j 

[3 8. Separation/Segregation/Protection , 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handyvashi'ng 


n 11. Good Hygiqnic Pjaptices ; 


Violations Related to Good Retail'Practices <Blue 
Items) Critical to violations marked must be corrected 
immediately of'yvithih TO days: asTJStermined by the Board 
of Health. Non-critical (N) violations nriust be corrected 
immediately or within 90 days as determined by the Board 
of Health. ..' 


c 

N 
















23. Management and Personnel (Fc-j2)(50o.oo3) 

24. Food and Food Prolecrtion (fc-3){590.004) 

25. Equipment and Utensils {fg-4)(590.005) 

26. Water, Plumbing and Waste (FC^)( 5 oo.oo 6 ) 

27. Physical Facility ! "L,;; : (fc- 6 )( 50 o.oo 7 ) 

28. Poisonous or Toxic Materials (fg-7)(59O.O06) 

29. Special Requirements ( 500 . 009 ) 


(500,009) 


I I I 30. Other 

S; 59i!l/nap0crro//n0.l4.(foo 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
n 14. Approved'.Food or Color Additives 
im 15. Toxic Chemicals ' \ .ti * 

TIME/TEMPERATURE CONTROLS (PotehtiaMy Hazardous Foods) 

□ 16. Cooking Temperatjjres 

□ 17. Reheating 

□ 18. Cooling 

n 19. Hot and'CoId Holding v. ' ' 

.□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS {HSP) 

G 21. Food and Food-Preparation for HSP 
' ' ' ! . 

I CONSUMER ADVISORY 
' □ 22. Posting'^of ioniumer Adyi^gni^e^^ 

Number ot Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Ifems T'f2'2);J 
Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
■ by a Board of Health member) dr its agent constrtutds an 
^ order of the Board of Health. Failure to correct violations 

>' cried \ii this report rn&y^resiift iri’(suspension orxeVocation of 

the fobd establishment perrhit and cessation of food 
establishment operations. If aggiiev^ by this order, you 
have a rightto a hearing. Your request must be in writing 
and submitted to tfip. Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION! 











k fc>ottcod«/n*r doc 








oiiy or ivevere 

, (781) 286-8176 

FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 




Tvoe of ODeratlontsl 

3 FcxDd Service 

□ Retail 

□ Residential Kitchen 

H Mobile 

□ Temporary 

3 Caterer 

□ Bed & Breakfast 

Permit No. 

Tvoe of Inspection 

©Routine 

D Re-inspection 
Previous Inspection 
Date: 

□ Pre^peration 

G Suspect Illness 

G General Complaint 

G HACCP 

□ Other 


Risk 

Level 

Telephone ^ g-f . 

Owner 

HACCP Y/N 

Person in Charge (PIC) 

Time , 

In: lO‘0^ 
Out: iQvii5 

Inspector 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. A/o/i-comp/i^/ice with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (e) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTIOIM MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

n 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9 . Food Contact Surfaces Cleaning and Sanitizing 
d 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C} violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipnrent and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 
26, Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 

S.' 93WnfpeclFoftnS’14.<fa€ 


c 

N 


















(FC-2)(59O.OO0) 

(FC-3)(590,004) 

{FC-4)(5G0.005) 

(FC-5)(5e0.006) 

(FC-6)(590.007) 

(FC-7)(590.006) 

(5^.009) 


□ 12. Prevention of Contamination from Hands 
Q 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
D 18. Cooling 

G 19* Hot and Cold Holding 
Q 20. Time As a Public Health Control , 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
Q 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inipector's Signatu 



Page f of ^ Pages 

PIC’s Signature; 

- i 



{ 

1 

^ ^ j 

f- -- 





























(%4Ai / Cnic 


HACCP Y/N 


Food Service 
Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 


Permit No. 


of Ins 


Routine 
D Re-Inspection 
Previous Inspection 
Date: 

□ Pre-operation 
Q Suspect Illness 

□ General Complaint 

□ HACCP 

D other_ 


Time 

In: 

Out: lo i'a-r 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 59o.oo9 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
O 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7 . Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

Q 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 



Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection (fc-3)(59o.oo4) 

25. Equipment and Utensils (Fc-4)(590.005) 

26. Water, Plumbing and Waste (fc-5)(50O.oo6) 

27. Physical Facility <FC-6)(500.007) 

28. Poisonous or Toxic Materials (Fc-7)(50o.oo6) 

29. Special Requirements { 590 . 000 ) 

30. Other 

5: 59ClnspnctFatme'U.floe 



□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
Q 17, Reheating 
n 18. Cooling 
n 19. Hot and Cold Holding 
n 20. Tme As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

G 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTiON: 





















^ Myi 












#11% oiiy OT i^evere 

^§1^1) (781) 286-8176 

FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 




hkn Sch.o/ 


Addreas 


Telaphona ^ ^ | 


Owner 


Person in Charge (PIC) 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 





HACCP Y/N 


Time 




. Food Service 

□ Retail 

Q Residential Kitchen 

Q Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

^Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 


I If IIV ^ 

In: 

Out: 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-comptianca with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 {F( □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

Cl 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 , Food and Water from Approved Source 

□ 5. Recelving/Condition 

Cl 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9 . Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
D 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

Q 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (fc-2){590.oo3) 

24. Food and Food Protection (fc- 3)(590.004) 

25. Equipment and Utensils (fc-4)(S90.oo6) 

26. Water, Plumbing and Waste (FC‘S)(seo.oo6) 

27. Physical Facility (fc^)(59o.oo7 ) 

28. Poisonous or Toxic Materials (fc-7 )(59 o.oo0 ) 


c 

N 
















29. Special Requirements 


(590.000) 


I I I 30. Other 

Si S90lnspwlF(innS't4.doe 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health, Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE4NSPECTION: 
































City of Revere 

(781) 286-8176 


FAX (781) 286-8369 , 

FOOD ESTABLISHMENT INSPECflON REPORT 


Z^/ 7 / (ZVr-’•“' 


Address . ''± in. ' 




BOARD OF HEALTH 

24^RBr6^clway ' 



Owner *. 

/'.rj 


HACCP Y/N 


Person In Charge (PIC) 


H uiPlil 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific prpvision(s) 





Revere, !V^^.02 


Tvoe of Operatlon(s)..> 
^ Food Service 

Tvoe of insoection 
l3^Routine 

□ Retail . 

.Q Re-inspection 

□ Residential Kitchen 

Previous Inspection 

□ Mobile 

Date; : . 

Q Temporary 

LJ Pre-operation 

□ Caterer 

0 Suspect Illness 

G Bed i Breakfast 

D General Complaint 
□ HACCP 

P^mit No. 

IZl other 


violated. r . 

Violatfons Related to Foodborne Ijiness Interventions and Risk Factors (Red Iterns) 

Violations marked may pose an imminent-health hazard and require immediate correetive 
action as determined by the Bda^d of Health. 


Non-compliahcti with: 
AntkChoking Tobacco 
; 590i009(E) □ ' 590.009 (Fj □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/'Duties 

EMPLOYEE HEALTH , , 

□ 2. Reporting of DiseBses by.Food Employee and PIC 

p— ■ . ; !» 'I; 

□ 3. Personnel.with Ipfeptions Reatcipted/Excluded 

FOOD FROM APPROVED SOURCE’ 

G 4. Food and Water from Approved Source 

G 5. Receiving/Condition' ^ . 

G 6 i Tags/Records/Accuracy of Ingredient Statements 
G 7, Conformance with i^pproved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINAT|,plM, ' 

G 8. Separation/Segregation/'Protection- 
G 9‘ Food Contact Surfaces Gleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
G 11- Good Hygienic Praptices 


Items) Critical (C) violations marked must be corrected 
immediately br.withih 10 dayis/iis.determined by the Board 
of Health. Non-criticai (N) violations must be corrected 
immediately or within 90 day&as dWtbrmined by the Board 
of Health. 


_23. Management and Perisdnnel (fc-2 )(5GG.0O3) 

_24. Food and Fobd^Pidtection. {fc-3 )(59 o:oo4 ) 

_25: Equipment and^^Ulensils (fc.4)(590.005) 

_26. Water. Plurribing and Waste (FC-6)(5eo,cx:b) 

_27./Physicaf Facility 7 (FC-6)(^.007) 

_28. Poisonous or toxic Materials (FG- 7 )( 5 eo.ooe) 

-29. Special Requirements (590,ooe) 

1 1 30. Other 

5 ; S90lniip»DlFofmt‘ 14.floe 


G 12 . Prevention of Contaminatioh from Hands 
n 13. Handwash Facilities 1 

PROTECTION FROM chemicals 
G 14. Approved Food or Color Addltives 

□ '15, Toxic Chemical^ 

TIME/TEMPERATURE CONTROLS (PptentiallY Hazardous Foods) 

□ 16. Cooking Temperatures ^ 

□ 17. Reheating - : ' 

G 18. Cooling 

□ 19. Hot and Cold Holding'- i*- 

□ 20. Time As a Public Health Control 

- ' - • I ■•vir t-.'.V-r:- 

requirements for highly susceptible POPULATIONS (HSP) 

□ 21. Food and Food Preparation fofiHSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related ( v 

To Foodborne lllnessesjnterventipns (n 

and Risk Factors (Red Items 1-22)r‘ / 

Official Order for Correction: Ba^ on an inspection 
today, the items checked indicate violations of 105 OMR 
590.000/federal Food Code. Ttiis'rebort, when signed below 
by a Board of Health meri^ber or its agent constitutes an 
order of the Board of Health.! Failure to correct violations 
cited in this report may result in suspeiislon dr revocation of 
the food establishment permit ,and cessation of food 
establishment operations, if aggrieved by this ordpr, you 
have a right to a hearing. Your request rhust be in writing 
and subrnitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE4NSPECTION: 














1/24 k rcy>«fcode/nv tfoc 



uiiy OT i\evere 

(781) 286-8176 
FAX (781) 286-8369 
FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Address 


Telephone 


Owner 


HACCP Y/N 





^0 Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
n Caterer 

□ Bed & Breakfast 


Moaress ^ ^ 


Telephone 


Owner itfiS 


Person in Charge (PIC) 


Inspector 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-comptfance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choklng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


Permit No. 




Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
D Suspect Illness 

□ General Complaint 

□ HACCP 

D other_ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3 . Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 , Food arid Water from Approved Source 

□ 5. Receiving/Condition 

n 6. Tags/Records/Accuracy of Ingredient Statements 
n '7' Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/ Segregation/ Protection 

□ 9 . Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

n 14. Approved Food or Color Additives 
[J 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
D 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP| 
Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 


immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 
of Health. 



23. Management and Personnel (fc-2 )(59 o.oo0 ) 

24. Food and Food Protection (fc-3 ){59 o.oo4 ) 

25. Equipment and Utensils {fc-4){50o.oo5} 

26. Water. Plumbing and Waste (fc-5 )(5 go.oo6 ) 

27. Physical Facility (FC-6)(S90.007) 

28. Poisonous or Toxic Materials (FC-7)(590.ooe) 

29. Special Requirements (590.009) 

30. Other 


5.- 890lntiJKlFonnS‘f4.doc 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




























uiiy OT R.evere 

(781) 286-8176 
FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name St/yrtO { 


Address 


Telephone 


Owner 


Person in Charge (PIC) 


^CirlL. 


Date. / 

6mm 


HACCP Y/N 


Time 

In: lO’.i® 

Out: \o*.S'* 



BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


^pe of Qpcrationfsl 

w Food Service 

□ Retail 

Q Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


of Ins 


outine 

□ Re-inspection 
Previous Inspection 
Date; 

□ Pre^peration 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provjsion(s) 
violated. Non-campUance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590-.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

D 6. Tags/Records/Accuracy of Ingredient Statements 
n 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

O 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 
n 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
Q 16. Cooking Temperatures 
Q 17. Reheating 
n 18. Cooling 

□ 19. Hot and Cold Holding 

(Zl 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
n 22 . Posting of Consumer Advisories 



Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-criticai (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc-2)(50o.c»3) 

24. Food and Food Protection (fc-3 )(59 o.oo4 ) 

25. Equipment and Utensils (fc-4)(590.oo5) 

26. Water, Plumbing and Waste (fc-5 )(59 o.oo6 ) 

27. Physical Facility (FC-6)(590.C)07) 

26. Poisonous or Toxic Materials (fc-7)(50O,oo6) 

29. Special Requirements (sgo.ixe) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


























OT r\evere 

286-8176 

FAX (781) 286-8369 

FOOD ESTABLtSHMENT INSPECTION REPORT 


l^nColr) .StA<joy 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 







PS 


Person in Charge (PIC) 


HACCP Y/N 




Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Tenfiporary 

□ Caterer 

n Bed & Breakfast 


of Ins 


outine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

n General Complaint 

□ HACCP 

□ Other_ 


Time l—l * oreaKrast 

In: ^ * / 

Out: Permit No. 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non>complianc6 with: 

Violations Related to Foodborne Ijiness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.Q09 (E} □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

n 1- PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

D 6 . Tags/Records/Accuracy of Ingredient Statements 

□ 7 . Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/ Segregation/ Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
Dio. Proper Adequate Handwashing 

O 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 
Q 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
n 18. Cooling 

n 19- Hot and Cold Holding 
D 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food aod Food Preparation for HSP 

CONSUMER ADVISORY 
n 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

C I N 

__ 23. Management and Personnel {fc-2)(50o.oo3) 

_24. Food and Food Protection (fc-3)(590,004) 

___ 25, Equipment and Utensils {Fc-4){5eo.oo5) 

_26. Water, Plumbing and Waste (FC-5)(590.oo6) 

_27. Physical Facility (Fc-6)(590.007) 

_28. Poisonous or Toxic Materials (FC-7)(590.ooe) 

_29. Special Requirements (soo.ooe) 

I 30. Other 

H: StOlnkfyar.lFntmS'H.tioc 


Number of Violated Provisions Reiated 
To Foodborne liinesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: pased on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to comect violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector’s Signature: 


PIC’s Signature; / 


idnae/ (AjatU 



Vas fil' of_/pages 














ic-t k rood! 











city of Revere 

( 781 ) 286-8176 
( 781 ) 286-8369 ^ ^ 

FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH ^ 

249R"Eir6aSvvay ‘ 
Rexerpi IVIA.02151 , : ^ 


Name , ■•w. m.S vriVl 

BIIH 

Address , , . / 

irk n<f jr 


Telephone |, ... 3l. 


Owner "R 

HACCP Y/N 

Person in Charge (PIC) ^ 

Time 


in. 

Out: 


TVpe of Operationfs^ 

Food Service ^! .i 

□ Retail, . 

Q Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Br^kfast 

Permit No. 




BcRoutine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-oper^ioh 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires ah''explanation on the narrative page(s) and a citation of specific proyision(s) 
violated. Non-compUance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an irriminent health hazard and require immediate corrective^ 59o.ooa-(E) □ 590.009 (F| □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

• • I ’ ;, 

EMPLOYEE HEALTH 

‘I 

□ 2. Reporting of Diseases byvFood Employee and PIC 

, ‘ I’ f ■ iw* '■!* 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water fromvAfiproved Source 

□ 5. Receiving/Cohditio'n’ 

□ 6. Tags/Records/Accurady.of Ingredient Statements 

□ 7. Conformance with Apprbved'prpcedures/HAGCFJ Pla.ns 
PROTECTION FROM CONTAMINATIQN 

□ 8. Separation/SegregMlori/Protection 

• ..'j ‘ t |}. 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Hdridwa'shing 

□ 11. Good Hygienic Practices 


□ 12. Prevention ofCbhtaminatibh from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
tH 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (PpfentiaHv Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17.Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding . 

□ 20. Time As a Public Health Qpntrol 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for^HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within' lO'days'at^ddit’ermined by the Board 
of Health. Non-cntical'*(N)'Vi6latibhs must be corrected 
immediately or within 90 days asvdetefrnined by the Board 
of Health. - 

23. Manjlg^rnent and^Per^hnel (FC-2)(5eo.oo3) 

24. Food^and'Food Protection (fc- 3)(390.004) 
25' Equipment and Utensils (fc- 4)'(590 .cio 6) 
26, Water, Plurnbihg and VVaste (fc- 5)(50 O.oo 6) 
27j Physi.cai Facility - -v'. (FC-axseo.qoT) 

28. Poisonous or Toxic Materials (FG-7)(50O.ooe) 

29. Special Requirements ( 500 . 000 ) 

30. Other 

S: SKinMptclFotm^ 1 4. tfoc 


C 

N. 



















Number of Violated Provisiohs^ Related 
to Foodborne lllnessesllnteryentions 
and Risk Factors (Red itei^S'1^22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health rhem'ber or its agent constilut'es an 
order of the Board of Health. Failure to correct’violations 
cited in this report may result insuspeiision or revocation of 
the food establishment fwrmit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right tP a hearing. YPur r^uest must be in writing 
and .the Board of Health at the above address 

within 10 days of receipt of this or^er. 

DATE OF RE-INSPECTION: 


Inspector-. Signature:-v-, AaaJ 

Print, ^ j ^ 

Page ( of i Pages 

PlC*s Signature:. // 

-—^- 

Print: n i ((A j/A'A 

f 

1 














1/24 k foodcodcMar doc 


oiiy OT rvevere 

(781) 286-8176 
FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name , r / / 

/« J^o/ 


mrnm 


Owner 


Person Bn Charge (PIC) 


HACCP Y/N 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 






SI Food Service 

lS< Routine 

D Retail 

G Re-inspection 

□ Residential Kitchen 

Previous Inspection 

□ Mobile 

Date; 

□ Temporary 

G Pre-operation 

H Caterer 

G Suspect Illness 

□ Bed & Breakfast 

G General Complaint 
G HACCP 

Permit No. 

G other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 


violated. 

Violations Related to Foodhorne Illness Interventions and Risk Factors (Red Items) 

Violations market^ may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 
Antl-Choking Tobacco 
590.009 (El □ 590.009 (F) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

G 4. Food and Water from Approved Source 

G 5. Receiving/Condition 

G 6. Tags/Records/Accuracy of Ingredient Statements 
G 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 
G 8. Separation/Segregation/Protection 
G 9- Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
G 17. Reheating 
G 18. Cooling 
G 19- Hot and Cold Holding 
G 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for FISP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 



Items) Critical (C) violations marked must be corrected 
immediately or vi/ithin 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc-2)(590.oo3) 

24. Food and Food Protection (fc-3)(50O.cx)4) 

25. Equipment and Utensils (fc- 4 ){ 590 . 005 ) 

26. Water, Plumbing and Waste (fc-5)(50o,C3O6) 

27. Physical Facility (FC- 6 )( 590 . 007 ) 

28. Poisonous or Toxic Materials (FC-7)(59O.OO0) 

29. Special Requirements ( 590 . 009 ) 

30. Other 

S: 590in»uaGtFofin8‘ia.doc 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors [Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector’s Sijfniiturc: 


PIC’s Signature; ^ 






Page ^ o f ^ Pages 











1/24 k focxlcade/rur doc 






uiiy OT Kevere 

(781) 286-8176 
FAX (781) 286-8369 


FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249.R Broadway 
Revere, MA 02151 


StAouf 


Type of ODerationls) 

S' Food Service 

□ Retail 

D Residential Kitchen 

□ Mobile 

n Temporary 

□ Caterer 

G Bed & Breakfast 

Permit No. 

Type of Inspection 
CS^Routine 

□ Re-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

G Suspect Illness 

G General Complaint 
G HACCP 

G other 

Address SIt 

Risk 

Level 

Telephone 

jtPS 

HACCP Y/N 

Person in Charge (PIC) C/yjXj/ GU 

Time ^ 

Out: 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 


violated: Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent-health-hazard and require immediate corrective 590 .ob 9 (E) □ ,590.009 (f) □ 

action as determined by the Board of Health, 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
D 3. Persortnel with Infections Restricted/Excluded 


FOOD FROM APPROVED SOURCE 

Q 4. Food and VVater from Approved Source 

□ 5. Receiving/Condition 

n 6- Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP'Plans 
PROTECTION FROM CONTAMINATION 


□ 8: Separation/Segregation/Protection 

□ 9 . Food Contact Surfaces Cleaning and Sanitizing 
Dio. Proper Adequate Handwashing 

□ '11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or.within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protectioh 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 

S; BMlntpoelPotmB-li.doe 


c 

N 


















(FC-2)(5eo.003) 

(FC-3)(590,004) 

(FC-4)(5eQ.005) 

(FC-5)(5e0.006) 

(FC-6)(5eo.CI07) 

(FC-7)(590.008) 

(590.009) 


□ 12. Prevention of Contamination from Hands 
Q 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
n .14, Approved Food or Color Additives 

□ 15. toxic Chemicals . 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
Q 16.,Cooking Temperatures 

□ 17. Reheating 
n 18. Cooling 

□ 19. Hot and Cold Holding . 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
n 22 . Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Pased on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION : 





Page ^ Pages 
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City or Kevere 

(781) 286-8176 
- FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 



BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Name 


SJimL 


Address 




Telephone ^ 


Owner 




Person in Charge (PIC) ^^c<er\ 


inspecto 


I - - -- - -1-:—:---:-r-:—-■ 

Each violation'^checkeiOl requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) rqo nnq /fi n 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) u sso-ooa U 
action as determined by the Board of Health. 


Date 


Risk 

Level 


HACCP Y/N 


Time 

In: 

Out: /o:oO 


pe of Operationlsi 

ood Service 

□ detail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

^.E^outine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre^peration 
Q Suspect Illness 

□ General Complaint 
n HACCP 

O other_ 


FOOD PROTECTION MANAGEMENT 

□ 1. FlC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECmON FROM CONTAMINATION 


□ 8. Separation/Segregation/Protection 

n 9. Food Contact Surfaces Cleaning and Sanitizing 
O 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 

5$0lntp9CiFormB' l4.doa 


c 

N 


















{FC-2)(50a.OO3) 

(FC-3)(590.004) 

(FC-4)(50O.OO5) 

(FC^)(50O.OO6) 

(FG-6)(50O,OO7) 

(FC-7)(590,009) 

(590.009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods) 
n 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 






HHMH 











Reference R - Red Item 










City of Revere 

286-8176 

F^ (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name p . p v , 

/rt'M/ li^rypr,K: J 


Address . ‘ ' ' ■f'i 

• l<rx/rr<^ 


Telephone “j ^ | - J .H.'- f) 


Owner f^PS 


Person in ChargefPIC) 


ns. . 



HACCP Y/N 


In: 

Out: iir;s 


BOARD OF HEALTH 

' 249R Broadway 
Revere., 




E Food Service 

□ Retail* , . 

G Residential Kitchen 
n Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Q Routine 

Q Re-inspection 
Previous Inspection 
Date: 

□ Pre-opemtion 

□ Suspect Illness 

D General Complaint 

□ HACCP 
n Other 


Each violation, checked explanation on the narrative page(s) and a citation of< specific provision(s) 


violated. Nqn-cpmpfmnce with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking .Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590 : 0 Q 9 |E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / KnbWIedgeable /'Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3 . Personnel with Ipfectipps Restricted/Excluded 

FOOD FROM APPROVED SOURCEr^ 

G 4, Food and V^ater from Approved Source 

D 5. Receiving/Cpnditidh 

D 6. Tags/Records/Accuracy of Ingredient Statements 
Q 7. Cdnforrhance with;Approved procedures/HACCP Plans 
PROTECTION FROM CONTAMINATIQN 
G 8. Separation/Segregation/Protection 
G 9- Food Contact Suff^^ces-Cjeaning and Sanitizing 
G 10 . Proper Adequate Handwashings 
G I*!- Good Hygienic Practices 


Q 12. Prevention Pf Conta'mlhatibn from Hands 
G 13. Handwash Facilities ' 

PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 

V . ■’ ■/; '■ 

G 15. To:|(ipCheni^icals 

TIME/TEMPERATURE CONTROLS (PotehUally Hazardous Foods) 
G 16,..Cooking Temperatyres 
G 17. Reheating; 

G 18. Cooling 

□ 19. Hot and Gold Holding ■ ■ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food'and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22 . Posting of Consumer Advisories 


Items)'Critical (C) violations marked must be corrected 
immediately or within fO^ays as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as'deternnined by the Board 
of Health.. 


23. Management arid Personnel (fc-2)(^.oo3 ) 

24. Food and Food Protection (FC-3 )(^,oo4 ) 

25. Equiprhent and Utensils (fc-4)(590.006) 

26. Water, Plumbihg'ahd Waste (Fc-6)(5eo.Q06) 


c 

N 
















27; PhysicarFacilits^5?; 


(FC* 6 )( 5 eO, 007 ) 


28. Poisonous or Toxic Materials (FG-7)(5eQ.oce) 


29. Special Requirements 


(590.009) 


I I I 30. Other 

S: 59(UnMp»clFormS-14.doe 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors; (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearirig. YourTruest must be iri writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-fNSPECTION: 



ln.pector’. Signature: UJ// b 


PIC*s Signature: ^ ^ ■/ 


Page / o f ^ Pages 





















Inn dne 








HLevere 

• (781) 286-8176 

FAX (781) 286-8369 

FOOrMiS^ABLISHMENT INSPECTION REPORT 


fh^l ScA.07 


Address 3^^ 




Owner Rjf*S 


Person in Charge (PIC) ^nrxC. 


MAili 




HACCP VyN 






BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


T ype of Operationfs) 

S Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


of Ins 


outine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(5) 
violated. A/on-compf/ance with: 

Violations Related to Foodborne Illness interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 |E) □ 590.009 (fi □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
Q 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

n 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
Q 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

0 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
Q 17. Reheating 

n 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20, Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

n 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-criticai (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


_23, Management and Personnel {fc-2){590.003) 

_24, Food and Food Protection {FC-a)(5go,oo4) 

_25. Equipment and Utensils (Fc- 4 )( 590 .oo 5 ) 

_26, Water, Plumbing and Waste (fc-5)(59o.oo6) 

_27. Physical Facility (FC-6)(590.007) 

!_28. Poisonous or Toxic Materials (Fc-7)(59o.oc]6) 

_29, Special Requirements ( 590 . 000 ) 

I I 30. Other 

r SSfiinap»eiFoitn$- i4,tiae 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health, Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inipector*s Signature: 


PIC*5 Signature: / 



Pag e I of_J_ Pages 



















9af> JtWpfKUfKiOJ 







S j. City of Revere 

I, (781) 286-8176 

FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 



Address 



Telephone 



.PS 


Person in Charge (PIC) I Citlc • 6i "" --- 

>l\jUb oiitiD'.ai' Permit No. 


HACCP Y/N 


I CoU 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Ty pe o 

Food Service B Rou 

□ Retail □ Re-i 

□ Residential Kitchen Previoi 

□ Mobile Date: 

□ Temporary □ Pre- 

□ Caterer' □ Sus 

□ Bed & Breakfast □ Ger 


WnaSESESBSB 


Type of Inrpectlon 

B Routine , 

D Re-inspectior* 
Previous Inspection 
Date: 

□ Pre-operatiori 
0 Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compHance with: 

Violations Related to Foodborhe Illness Interventions and Risk Factors [Red Items) Anfl-ChoWng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT . 

□ 1. PIG Assigned /Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water fronn ApproVed'Sburce 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11- Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
Q 16; Cooking Temperatures 

□ 17. Reheating 
Q 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected . 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health . 

C~[~N 

_23. Management and Personnel (FC^2)(50 O.oo3)‘ 

_24. Food and Food Protection (fc-3)(590.004) 

_25, Equipment and Utensils (fc.-4 )(59 o.oo5 ) 

_26, Water, Plumbing and Waste (FC*5)(50 O.oo6) 

_27. Physical Facility (Fc-6)(50O.OO7) 

_28. Poisonous or Toxic Materials (FC-7)(590.oo8) 

_29. Special Requirements ( 50 O.OOO) 

I 30. Other 

S; SWiln»p»cfFom)fi*J4.<toc 


Number of Violated Provisions Related 
To Foodborhe Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, vt4ien signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



















City ot Revere 

286-8176 

FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Name / y ; , l.. cA,- \ .■ 


Tvoe of ODerationfs) 

^ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

TvDe of InsDection 

Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

Q Suspect Illness 

□ Genera! Complaint 

□ HACCP 

□ Other 

Address //)}}////■■/y^ 

Hi 

Telephone /q/ ' /n. / -j7 ‘ ' 

Owner ^ ^ / 

HACCP Y/N 

Person in Charge tPIC) / /' 

Time 

In: 

Out; 

Inspector /y,,, 0 y - .ij' 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s; 


violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 
Anti-Choking Tobacco 
590.009 (El □ 590.009 (F) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned {Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receivlng/Condition 

Q 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
nil. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentiallv Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

n 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection (fc-3)(590.004) 

25. Equipment and Utensils <fc-4 )(59 o.oo5 ) 

26. Water, Plumbing and Waste (fc.6 )(59 o.oo6 ) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC‘7){59o.cx)e) 

29. Special Requirements (sso.ooo) 

30. Other 


c 

N 


















Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 OMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


JL 


Inspector's 

Prhitt-r t y'-O' ■ f j 

Page / of 1 Pages 

PIC's Signatured' '* / / 

1 ^ /- (. -SL - 

Print; i ; j ■' V . 


/ 

/ 

























City of Revere 

(781) 286-8176 
FAX (781) 286-8369 


hAA (/b1; iibb-Wby 
FOOD ESTABLISHMENT INSPECTION REPORT 


Name ir>'' =»-./.•/. 


/A-i/i .Jlciifto/ 


Telephone 


Owner ' ^ p_5 


Person in Charge (PIC) 


Inspector ' ^ 


HACCP V/N 


Time 

In: 

Out: 


BOARD OF HEALTH 

249R: Broadway ' 



Revere,„ryjj^ 0^ 

:i5i, ,, 



Food Service 

M Routine 

U Retail 

Q Re-inspection 

□ Residential Kitchen 

Previous Inspection 

□ Mobile 

Date: ^ 

□ Temporary, 

LJ Pre-operation 

□ Caterer 

U Suspect Illness 

U Bed & Breakfast 

□ General Complaint 

□ HACCP 

Permit No. 

□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of ^specific provision(s) 
violated. , Non-coittpllance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items! Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009,(E) Q 596idb9 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infe^^tipos.Restricted/Excluded 

FOOD FROM APPROVED SOURCE - 

Q] 4. Food and \A/ater frprni'Apprpved Source 

n 5. Receiviiig/Conditidn 

□ 6. Tags/Records/Accuracy.of Ingredient Statements 

Q] 7. Conformance with Appr;oved Procedures/HAGCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces^CJeaning arid Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hyg,ie,nic Practices 


Q 12. Prevention of Contariiinariorifrom Hands 
■ • 1 .. 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMIGALS 

Q 14, Approved Food or Color Additives 
Q 15. Toxic Qhernical^,;. 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
[U 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

Q 20. Tlitje As a PubliC‘Hea(t]i;Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer,Advisories 


Items) Critical (C) violations marked must be corrected 
immediately or Withiri"iO:days -a's'determined by the Board 
of Health. Non-critical (N) violations rriOst be corrected 
immediately or within.90 days,as;defermined byThe Board 
of Health . * 

C 1 N I ■ 1 

_23. Management and Personnel (fc-2){50O.cx33) 

_24. Food and Food Protection (FC^)(S90.oo4) 

_25;; Equipment and. Utensils {fc-4)(^.oo6 ) 

26,' Water» Plumbing and Waste (Fc-5)(5eo.cx)6) 


27, Physicaf Facilijy/' 


(FC-6)(50O.GQ7) 


28. PoisonousAorToxic Materials (FG-7)(5SG.Goe) 


29. Special Requirements 


(590.00G) 


1 I 1 30. Other 

S: B9<Un»pitctF(tfin$‘t4.doc 


Number of Violated Provisions Related 
To Foodborne Illne^sesJnterventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate Violations of 105 CMR 
,590.000/federal Food C6de.*This report, when signed below 
by a Board of Health member or its agent conkitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may r^Ult in suspension or ffevobation of 
the food estabtishmeht ^nmit arid cessation of food 
establishment operations. If aggrieved by this order, you 
have a nght tp a hearirig. Ypur request must be in writing 
and subrnihed to the Board of Health at the above address 
within id days of receipt of this order. 

DATE OF RE-INSPECTION: 
























k fc 








oiiy OT Kevere 

(781) 286-8176 
FAX (781) 286-8369 


FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Mjk ScA^I 

liSlld 

Tvi>e of Operationfs) 
yc\ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

D Caterer 

□ Bed & Breakfast 

Permit No. 

TvDe of Inspection 

B Routine 

□ Re-inspection 
Previous Inspection 

Date; 

□ Pre-operation 

Q Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

Out: 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s| 


violated. Non-compliance with: 

Violations Related to Foodbome Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations market^ may pose an imminent health hazard and require immediate corrective 590.009 (E| □ 590.009 (f) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1- PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
0 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 

S; S90lnapactForin6~t4.(IOB 


c 

N 


















(FC-2)(50O.OO3) 

(FC-<3)(590.004) 

(FC-4)(50O.OO5) 

(FC-6)(5©0.006) 

(FC-6)(5e0.007) 

(FC-7)(590.006) 

(500.000) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

OfTicial Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may resuit in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




PrlH: 

Page ^ of ^ Pages 

PIC’B Signature; ^ / (^ 

C>Lc^/ 














































^iiy OT rvevere 

286-8176 

^-FAX (781) 286-8369 

FOOD ESTABLISHMENT INSPECTION REPORT 




Name r 

n 

^e\jere 

Address 

/o 1 J'tA.oo/ 

Telephone 

Owner 




Person in Charge (PIC) 



HACCP Y/N 


Time 

Out: \0'-^ 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


atlonis 


Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 




□ Routine 

H Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 
G Suspect Illness 

□ General Complaint 

□ HACCP 

D other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. A/on>comp/ia/ice with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

G 1- PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 

G 3- Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
G 4. Food and Water from Approved Source 

G 5. Receiving/Condition 

G 6 . Tags/Records/Accuracy of Ingredient Statements 
G 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 
G 8 . Separation/Segregation/Protection 
G 9- Food Contact Surfaces Cleaning and Sanitizing 
G 10 . Proper Adequate Handwashing 
G 11- Good Hygienic Practices 


G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentiallv Hazardous Foods) 

G 16, Cooking Temperatures 
G 17. Reheating 
G 18. Cooling 
G 19* Hot and Cold Holding 
G 20 . Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22. Posting of Consumer Advisories 


Violattons Related to Good Retail Practices (Blue 

Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health . 

^~N 

_23. Management and Personnel (fc-2)(59o.oo3) 

_24, Fopd and Food Protection (Fc-3)(590.co4) 

_26. Equipment and Utensils (Fq-4)(590.oo5} 

_26, Water, Plumbing and Waste (fc^5 )(59 o.oo6 ) 

_27. Physical Facility (FC-6)(5eo.oo7) 

_28. Poisonous or Toxic Materials (fc-7)(590.008) 


29. Special Requirements 


(590.009) 


I 1 J 30. Other 

S: 690fnapeolFarm6’l4.ttoc 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 106 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-tNSPECTiON: 



uj^ia 



Pag e / o f f Pages 















uiiy OT Kevere 

286-8176 

PAX (781) 286-8369 

FOOiJ^TABLISHMENT INSPECTION REPORT 




BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 




[k— 


Address StA.o/ S-f 


HACCP Y/N 


Person In Charge (PIC) Cfiey I 



of ODcration (8 


Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

n Temporary 

□ Caterer 

n Bed & Breakfast 


) 

mPIiS 

of Ins 



Telephone 


Owner ^PS 


.WA^LS _____ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specifiG provi&ion(s) 
violated. Non‘complianc 0 with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) l_| 590.009 (F) |_J 

action as determined by the Board of Health. 


Permit No. 


ion 


Routine 
Re-lnspectlon 
Previous inspection 
Date; 

□ Pre-operation 
D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

O 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

n 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Number of Violated Provisions Related 
To Foodbdrne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the rterris checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


Violations Related to Good Retail Practices (Blue 

Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (fc-2)(50O.oo3) 

24. Food and Food Protection (Fc-a)(590.004) 

25. Equipment and Utensils (fq-4 )(59 Q.oo5 ) 

26. Water, Plumbing and Waste (fc^)(5©o.oo6 ) 

27. Physical Facility (FC-6)(59o,oo7) 

28. Poisonous or Toxic Materials (fc-7)(590.006) 


c 

N 
















29. Special Requirements 


(590,009) 


I I I 30. Other 

5 ; SSOintptelFofmS' 14.ifoe 



□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

O 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods] 

□ 16. Cooking Temperatures 

□ 17. Reheating 
n 18. Cooling 

n 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
Q 22. Posting of Consumer Advisories 
















1/^4 k fi 












^iiy OT Kevere 

(781) 286-8176 
FAX (781) 286-8369 
FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 




^pe of ODeratlonfs) 
fy Food Service 
□N^etall 

D Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Type of Inspection 

□Tre-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

n General Complaint 

□ HACCP 
n other 

Address / L/^j 

Risk 

Level 

Telephone ^ 1' 

Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 

Out: 


Each violatiorf checked requires an explanation on the narrative pagefs) and a citation of specific provision(s] 


violated. Non-compliance with: 

Violations Related to Fooflhorne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective sso.ooa (E| □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned (Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

Q 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

n 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

Q 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
nil. Good Hygienic Practices 


□ 12, Prevention of Contamination from Hands 

□ 13, Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
O 18. Cooling 

O 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

n 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. cnher 

3; B90tn»p9etfoimB‘i4.iieo 


c 

N 


















(FC-2)(5eQ.Oa0) 

(FC-3)(590.004) 

(FC-4)C50O.OO5) 

(FC-5)C50O.OO6) 

(FC*6){590.007) 

(FC-7){5e0.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: 0ased on an 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


inspection 
















1/24 i: fcxxicocle'nar dcvc 







City of Revere 

(781) 286-8176 
. FAX (781]^ 2J6;8369 ^ 

FOOD ESTABLISHMENT, INSPECTION REPORT 





BOARD OF HEALTH 

249R ferbadway' 
^ey,§rg,MA 02)51 ,,,, 




Food Service 
Retail 

O Residential Kitchen 

□ Mobile 

□ Temporary 
Q C^erer 

□ Bed & Breakfast 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s^ 
violated. ^Npn-compllance with: 

Violations Related'to Foodborne Illness Interventions and Risk Factors (Red Items) AnthChoklng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009,iE| □ 590;009 (Fi □ 

action as determined'by the Board of Health. 


Telephone 

T, 1 


Owner 



Person In Charge (PIC) 


Inspector 


nJ. ___ 


Risk 


Level 


HACCP Y/N 

Time 


In: 


Out: 




FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/ Knowledgeable / Duties 

EMPLOYEE,HEALTH 

□ 2. Reporting of Diseases.by Food Employee and PIC 

□ 3. Personnerwith Infections Restjipted/Excluded 

FOOD FROM APPROVED SOURCE > 

□ 4. Food and Water from Approved Source 

□ 5. Receivihg/Conditidn 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separatidh/Segregation/Protection 

n 9‘ Food Contact Surfaces Cleaning and Sanitizlrig 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practice^ 

Violations Related to Good Retail Practices (Blue 

Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations rriust be corrected 
immediately or within 90. days as determined by the Board 
of Health. ‘ ' ' 


23. Management and Personnel (FC>2)(5QO.oo3) 


c 

N 
















24. Food and Food Protection (Fa3)(5^.oo4) 

25. Equipment and.'llitpnsils (FC-4 )(^.oo 6) 
26; Water, Plumbing and Waste (FC-5)(5eo.oo6) 

27. Physicaf Facility i . (FC: 6 )( 9 », 007 ) 

28. Poisonous^ or Toxic Materials (FG-7){^.od3) 

29. Special Requirements (seo.ocQ) 


I I I 30. Other 

S: 590iii$p*elFormO‘f4.dec 


n 12. Pre^ehtiort of CpntamihMoWfrom H^nds 
P 13. Handwash ^acili;|:|es ;^^ 

PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 
P 15. Toxic Cjiemic^ls 

TIME/TEMPERA'/uRE CONTROLS (Potont'aHv Hazardous Foods) 

G 16. Pooking Temperatures 
G 17. Reheating ■ 

G 18. Cooling 

G 19- Ho,t-and'Gold Holding' 

G 20. Time As a Public Health Control 

{■ • ' I •• . . -I ' ;l ''l ■■ •. r-^' 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

G 21. Food and ;Fqpd Preparation for HSP 

CONSUMER ADVISORY ^ 

G 22. Posting of Consumer Advisories, 

Number of Violated Provisions Related /j 

To Foodborrie Illnesses Interventions j 

and Risk Factors (Red Iterhs I*-??): — 

Official Order for Correctioh: Based on an inspection 
today, the iterhs checked'indicate violations of 105 CMR 
^ 590.000/federal Food Code, this report, when signed below 
by a Board of Health rhember dr Its agent constitutes an 
order of the Bbhrd of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment pennit and pessation of food 
establishment operations. If aggriey^ by this order, you 
have a right ^o a fieaiing. your request rnust be in writing 
<and submitted to the Boa^ of Health at the above address 
within 10 days of receipt of this order! 

DATE OF RE-INSPECTIQN: 
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^1^ oiiy OT severe 

(781) 286-8176 
. FAX (781) 286-8369 
FOOB-eSTABLISHMENT INSPECTION REPORT 


Hor&h 




Telephone 

f - 

Owner iCAf 

Person in Charge (PIC) 



BOARD OF HEALTH 
249R Broadway 
Revere, MA 02151 



WPIS 


HACCP Y/N 


In: 

Out: \S5\ V 


of Oocratlonls 


Food Service 
Retail 

□ Residential Kitchen 
n Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


1 

mPIS 

of Ins 



ion 


B Routine 

□ Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision{s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choklng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (R □ 

action as determined by the Board of Health. 


FOOD PROTECTION IWANAGEIVIENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 . Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

D 8. Separation/Segregation/Protection 
O 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 
n 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as deternnined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 
c~ | N~ 

_23. Management and Personnel (fc-2)(590.003) 

_24. Food and Food Protection (fc-3)(59o,c]04) 

_25. Equipment and Utensils (fc.-4){59o.oo6) 

_26, Water, Plumbing and Waste (fc-6)(590.006) 

_27. Physical Facility (fc-6)(59o,oo7) 

_28. Poisonous or Toxic Materials (fc-7)(59O.008) 

_29. Special Requirements (590.009) 

I I 30. Other 

S: SWtnipeelFarin6-H.iioo 


Q 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
Q 14. Approved Food or Color Additives 
Q 15. Toxic Chemicals 

TIME/TEMPERAtURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
D 18. Cooling 
n 19- Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/federal Food Code, This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE4NSPECTION; 



Ulb Mli 



Pag e ^ o f ^ Pages 
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uiiy OT Kevere 

(781) 286-8176 
FAX (781) 286-8369 
FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 






of inspection 


Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
n Caterer 

□ Bed & Breakfast 

Permit No. 


outine 

Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 


violated. 


Non-compliance with: 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Antl-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

O 2, Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 . Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 



Items! Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23, Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection (fc-3)C590,004) 
26. Equipment and Utensils {fc-4)(590.oos) 

26. Water, Plumbing and Waste (fc-6)(sgo.oo6) 

27. Physical Facility (fc-6)(50o.oo7) 

28. Poisonous or Toxic Materials (fc-7)(690.006) 

29. Special Requirements ( 590 . 009 ) 

30. Other 



□ 12 . Prevention of Contamination from Hands 

□ 13, Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
Q 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16, Cooking Temperatures 

□ 17. Reheating 
n 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

n 22 . Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Pased on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-iNSPECTION: 
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uiiy OT rcevere 

(781) 286-8176 
, FAX (781) 286-8369 
FOOD ESTABLISHMENT INSPECTION REPORT 



BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 


Name 


Address 




Telephone 


(0( M(>J0 Ual^L. $7^ 




Owner 




Person In Charge (PIC) 


Inspector 


3^,_ iiB 

tiorr checkea reauii 


Date 


Risk 

Level 


olglnM 

□ Re 


HACCP Y/N 


Time 

In: 9 !^ 
Out; <0*0O 


of Operationfs) 


[ood Service 
Retail 

□ Residential Kitchen 
n Mobile 

D Temporary 

□ Caterer 

n Bed & Breakfast 

Permit No. 


Type of Inspection 

Routine 
!e-inspectlon 
Previous Inspection 
Date; 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violationf^ checked requires an explanation on the narrative page(5) and a citation of specific provision(s 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent heaith hazard and require immediate corrective 590,009 (E) Q 590.009 (Fi □ 

action as determined by the Board of Heaith. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2; Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/RecordB/Accuracy of Ingredient Statements 

n 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


n 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

D 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17, Reheating 
n 18. Cooling 

n 19. Hot and Cold Holding 
n 20 . Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS {HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(50O.OO3) 

(FC-3)(590.004) 

(FC.4){590.005) 

(FC-5)(50O,OO6) 

(FC-8)(590,007) 

CFC-7)(50O.OO8) 

(590.000) 


5 : 590lnMPBclFormt’14.(foe 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: 3ased on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in v^ing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




7 ) 7/ OJ 

pggcA of ^ Pages 






















City of Revere 


(781) 286-8176 

FAX (781) 286-8369 


BOARD'OF HEALTH 

249K'Bro^idv^y " 


Name . / ' 

Date i 


' Jyi» of IrisDection 

□ Foodservice 

□ Retail,; 

□ Residential Kitchen 

□ Mobile 

□ jempoi^ry 

□ Csrterer. 

□ Bed & Breakfast 

Permit No. 

B'Routihe ' 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address l\/ruih^7l St 

Risk 

Level 

Telephone 


HACCP Y/N 

Person in Charge (PIC) ^ 

Time 

In: 

Out: 

Inspector 


Violated. 

Violatio ns Related to Foodborne Illness Interventions and Risk Factors (Red Items) 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 
Anti-Choking Tobacco 
590.009 iE) □ 590.009 (F) H 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2 . Reporting of Diseases by Fobd Employee and PIC 

D 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
n 4. Food and Water from Approved Source 

□ 5. Receiving/Cpridition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with ApproVeci Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregatlbh/PrdtPction 

Q 9. Food Contact Surfaces Cleaning and Sanitizing 
Did. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Preverttioh’ofCohtamihation frorVi Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14, Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEI^PERATURE CONTROLS [Potentially Hazardous Fppds] 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. COolihg 

Q 19. Hot and.Go.ld Molding ' • 

□ 20. Time As a Public Health Control ^ 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUL^^TIONS (HSP| 
Q 21. Food and Food'Preparatiori for HSP 

CONSUMER ADVISORY ^ 

□ 22. Posting of Consgm.e,r Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
imme'diately dr within 10:dbVs 'as'deMrmined by the Board 
of Health. (Mon-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel (FC-2)(5eo.oo3) 

24 . Food and Food Protection (fc-3 )(59 o.cx)4 ) 

25. Equiprhent and Utensils (fc-4)(590.005) 

26. Water, Plumbing and Waste (FC-5){5eo.ao6) 

27; Physical Facility (FC-6)(5190 .oo7 ) 

26. Poisonous or Toxic Materials (FG-7)(^.ooe) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


S: 6Sf(S/iBp*clFafm6-}4,doe 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1^22):; : 

Official Order for Correction: Based on an inspection 
today, the items checked indicate Violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and ce^tion of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and subrnitted to the Board of Hqalth at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 





1 1 

Page ' of_Pages 

PIC’s Signature: } , / 

- —■ 1—r=:-—— 



TTV I--7 








"V- K iM. c-.:i _ J c’J 













uiiy OT Kevere 

(781) 286-8176 
FAX (781) 286-8369 


FOOD ESTABLISHMENT INSPECTION REPORT 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 




JvDG of Ooerationfs) 

Food Service 

□ Retail 

Q Residential Kitchen 

O Mobile 

□ Temporary 

Q Caterer 

□ Bed & Breakfast 

Permit No. 

Tvoe of Insoectfon 
SRoutine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

O Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address 

Risk 

Level 


Owner yg p_J 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 

Out: lo'.*** 

Inspector fAuojtl\x 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s^ 

violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

n 1 . PIC Assigneid / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Peisoiiiiel with Infections Roslriclud/Exeluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7 . Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

n 9- Food Contact Surfaces Cleaning and Sanitizing 
O 10. Proper Adequate Handwashing 
nil- Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 




23. Management and Personnel 



24. Food and Food Protection 



25. Equipment and Utensils 



26. Water, Plumbing and Waste 



27. Physical Facility 



28. Poisonous or Toxic Materials 



29. Special Requirements 

30. Other 




s'* S90inipoc(Fotm6-H.fSoe 


(FC-2)(590.003) 

(FC-3)(590.004) 

(FC-4)(590,(]05) 

(FC-5)(590.006) 

(FC-6)(590,007} 

(FC-7)(590.00e) 

(S90.009) 


0 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
Q 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

[J 19. Hot and Cold Holding 
D 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 OMR 
590.000/federal Food Code, This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 







Page ( of ^ Pages 
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k fooikode/nar doc 



Establishment Name: UJtxhn / StjetA Date: ^ Page: 

Actress: 7^7 IN/o-jAi^/ 

Code c- Critical Item DESCRIPTION OF VIOLATION / PLAN OF CORRECTION ^ 

Ko. Reference R - Red Item 










^Iiy or Kevere 

(781) 286-8176 
FfiOi (781) 286-8369 
FOOD ESTABLISHMENT INSPECTION REPORT 


MjAefan ) 




Telephone 


O*"®" (ZPS 


Person in Charge (PIC) f ^ 


.UMtlJ 


HACCP Y/N 


Time 

In; 

Out: lO'.** 


BOARD OF HEALTH 

249R Broadway 
Revere, MA 02151 



ationts 

) 

EZtS 

of Inc 



Retail 

□ Residential Kitchen 
n Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
Q Suspect Illness 

□ General Complaint 

□ HACCP 

O other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 . Food and Water from Approved Source 

n 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7 . Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


_23. Management and Personnel (fc-2)(590.oo3) 

_24. Food and Food Protection (fc-3)(590.004) 

_25, Equipment and Utensils (fc.-4)(59O.(D05) 

_26. Water, Plumbing and Waste (fc-5 )(59 o.oo6 ) 

_27. Physical Facility (Fc-e)(590.cx)7) 

_28. Poisonous or Toxic Materials (Fc-7)(50O.oo0) 

_29. Special Requirements (590.ooe) 

I I 30. Other 

S: S90in»p»cirofm8’ 14.<toe 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TiME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

Q 16. Cooking Temperatures 

□ 17. Reheating 
n IB.Cooling 

n 19- Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code, This report, when signed below 
by a Board of Health member or Its agent constitutes an 
Older of the Board of Health, Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 



































